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ABSTRAK
TUGAS AKHIR
KONSEP PENGENDALIAN MUTU DAN CARA PRODUKSI PANGAN
YANG BAIK (CPPB) DI USAHA KECIL MENENGAH ROTI KINASIH
DALAM PEMBUATAN BOLU GULUNG
GunawanWibisono1
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Godras Jati Manuhara S. TP, MSc 2
Ir. Nur Her Riyadi Parnanto, MS 3
Bolu gulung adalah  kue dengan bahan dasar  tepung terigu,  telur, gula,
ovalet,  mentega  dan susu bubuk.  Dalam pembuatan  bolu gulung perlu  adanya
pengendalian mutu. Pengendalian mutu ini dilakukan pada bahan baku dan bahan
tambahan, proses produksi dan produk akhirnya. Selain itu, konsep cara produksi
pangan yang baik (CPPB) perlu diterapkan pada proses pembuatan  bolu gulung.
Pengendalian  mutu  bahan  baku  dilakukan  menganalisis  dengan  beberapa
pengujian.  Parameter  analisis  yang digunakan adalah  kadar  air,  kadar mineral,
kadar lemak, kadar protein, dan karbohidrat.
Hasil  pelaksanaan  praktik  quality  control  menunjukkan  bahwa  proses
pembuatan  bolu  gulung diawali  dari  proses  pencampuran,  pencetakan,
pemanggangan, penggulungan dan  pengirisan.  Pengendalian  mutu  yang
diterapkan  meliputi  penetapan  spesifikasi  bahan  baku  yang  digunakan,
pengendalian setiap tahapan proses produksi dan pengendalian produk akhir. Hasil
analisis kimia  bolu  gulungyang  dipilih komposisi  kimianya yaitu  kadar  air
33,75%, kadar abu  0,32%, kadar lemak  14,01%, kadar protein  6,17%, dan total
karbohidrat 45,75%. Untuk total energi sebesar 555,89Kkal. Konsep CPPB yang
dibuat bertujuan untuk meminimalisir timbulnya bahaya dan menjaga keamanan
produk bolu gulung yang dihasilkan.
Kata kunci: Bolu Gulung, Pengendalian mutu, CPPB
Keterangan:
1. Mahasiswa Jurusan/Program Studi D-III Teknologi Hasil Pertanian, Fakultas
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Wibisono, NIM H3112040
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ABSTRACT
CONCEPT OF QUALITY CONTROL AND MANNER OF PRODUCTION
OF GOOD FOOD (CPPB) IN HOUSEHOLD INDUSTRY BREAD
KINASIH IN PRODUCING FRIED SPONGE ROLL “BOLU GULUNG”
GunawanWibisono1
Godras Jati Manuhara S. TP, MSc 2
Ir. Nur Her Riyadi Parnanto, MS 3
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Sponge cake is close to a starter flour , eggs , sugar , ovalet , butter and
milk  powder  .In  making  photographic  sponge  needed  quality  control  .Quality
control  was  being  conducted  in  raw  materials  and  an  additional  ingredient  ,
production  and  products  finally  .In  addition  ,  the  concept  of  a  way  of  food
production  good  (  cppb  )  should  be  introduced  in  the  process  of  making
photographic sponge .Quality control of raw materials done analyze with some
testing .Parameter the analysis used is water levels , mineral levels , fat content ,
levels of a protein , and carbohydrates.
Implementation  results  quality  control  practices  shows  that  process  of
making  photographic  sponge  started  with  the  process  of  mixing,  printing,
roasting,  penggulungan  and  pengirisan.Quality  control  applied  covering  the
specifications the raw material used, control every stage production process and
control  the  final  product.The  result  of  chemical  analysis  of  the  chosen  rolled
spongecake: chemical composition are 33,75% water, 0,32% ash, 14,01% protein,
6,17%  protein,  and  45,75%  total  carbohydrate.  The  total  energy  is  555,75
Kkal.The concept of cppb made aims to minimize the emergence of danger and
keep the safety of photographic sponge produced.
Keyword: Sponge roll, quality control, CPPB
Description:
1. Student  Programs/D-III  Study  Program Technology of  Agriculture  Product,
Faculty of Agriculture, Sebelas Maret University named  Gunawan Wibisono,
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